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Pumpkin gingerbread 

Never in your wildest childhood 
dreams would you have come up with 
a tender, spicy gingerbread that's as 
healthful as this. Pumpkin replaces 
most of the fat, adding moistness and 
a sweet flavor of its own. Using egg 
whites in place of whole eggs lowers 
the dietary cholesterol. 

Ye cup packed brown sugar 

% cup margarine, softened 

2 tablespoons granulated sugar 

1% teaspoons finely shredded 
orange peel 

3 egg whites 

1 cup canned pumpkin 

Y cup light corn syrup 

2 tablespoons molasses 

1% cups sifted cake flour 

1 teaspoon baking soda 

% teaspoon baking powder 

% teaspoon ground cinnamon 

% teaspoon ground ginger 

% teaspoon salt 

1 tablespoon powdered sugar 

In a large mixer bowl, combine 
brown sugar, margarine, granulated 
sugar and orange peel; beat with an 
electric mixer on high speed until 
smooth. Add egg whites, one at a 
time, beating about 1 minute after 
each addition. Add pumpkin, corn 
syrup and molasses; beat on medium 
speed until smooth. 

In a small mixing bowl, stir together 
sifted cake flour, baking soda, baking 
powder, cinnamon, ginger and salt. 
Gradually beat the flour mixture into 
sugar mixture, beating until smooth. 
Pour the batter into a greased 8-by-8- 
by-2 baking pan. 

Bake in a 350-degree oven about 
30 minutes or until the cake pulls 
slightly away from sides of pan and a 
toothpick inserted in the center comes 
out clean. Do not overbake. Transfer 
the pan to a wire rack and cool in pan 
about 15 minutes or until warm. Dust 
with powdered sugar. Serve warm or 
cool, cut into squares. Makes 9 serv- 
ings. 

Note: Cake flour enhances the ten- 
derness of this cake. To substitute all- 
purpose flour for the cake flour, use 1 
cup plus 2 tablespoons sifted all-pur- 
pose flour in place of all the sifted cake 
flour. 
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